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Vermont Cow Dairy Farms
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Cheesemaking Has
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Artisanal Cheesemaking—A Vermont Success Story

Nationally, the specialty cheese category has been growing about four times as
fast as non-specialty cheese in recent years
Despite its size, Vermont is a leader in artisanal cheesemaking

— Vermont has more than 50 cheesemaking businesses

— Vermont has more cheesemakers per capita than any other State—close to 1 for every
13,000 people

— More than half of Vermont’s cheesemakers are making a raw milk cheese

Vermont artisanal cheesemakers’ national reputation far exceeds its production
volume (see next slide)



ACS Best of Show

2013-2018
First Place Second Place
2018 Jasper Hill--Harbison Jasper Hill--Calderwood
2017 Springbrook--Tarentaise Reserve Farm @ Doe Run--St. Malachi
2016 Roelli--Little Mountain Bleating Heart--Buff Blue

Farm at Doe Run--St. Malachi

Third Place

Jasper Hill--Harbison

Caves of Faribault--Jeff's Select Gouda

Murray's Cheese--Greensward

2015 _ Laclare Farms--Cave Aged ChandolJasper Hill--Harbison

2014 Springbrook--Tarantaise Reserve Point Reyes--Bay Blue

2013 Jasper Hill--Winnimere Grafton--Bear Hill

Awards Since 2013

Vermont 9--4 Firsts
Wisconsin 4--1 First
e >+ First
California 3

Pennsylvania 2
New York 1
Minnesota 1

Oakdale--Aged Gouda
Sprout Creek Farm--Eden

Bleu Mont--Bandaged Cheddar
Bleu Mont--Big Sky Grana












Monitoring the Milk

* Testing for bacterial load and components
e (Quality feedback and contractual parameters
 Manage the herd for cheese milk vs fluid milk

St.AlbansXooperativereamerydaboratory ClientdName:_SPRINGBROOK
140F ederalBtreet SampleReceipt@ate:A2-30-2014
St.RAlbans,A/TA5478 SampleReceiptfTemp:2.3@
Phone:[802-524-6581®r{800)-649-5953 Sample@ate:12-29-2014

Fax(#:@802-524-5832

Cheesemaker@®ProfilefTesting

Controls:0K
AntibioticResults: Bacteria@esting Components
RAWE | PASTE P [ATotaIIIol[g E.Iﬁoliﬂig Staphi
CFU/mIB| CFU/mIB| CFU/mI@ CFU/mI® CFU/mI@ CFU/mim® %@thers Somatic
Sample@ SampledD DelvoB@®ack 1:100 1:10 1:1000 1:1 1:1 1:10 %BF | %Protein|%HAactose| Solids MUN Cells:1000 Ratio
1 50-142 3,000 70 <1,000 10 2 <10 4.50 3.36 4.60 5.63 21.47 100,000 1.34
2 Lewis 2,800 20 58,000 1 <1 10 4.32 3.45 4.85 5.88 21.70 140,000 1.25
3 Miller 900 20 <1,000 1 <1 70 491 3.80 4.68 5.66 13.16 97,000 1.29

Approval:@ Date:
This@eport@nd&ll&elated®orrespondence@vithBt.BAIbansEooperativereamerydsHor@heRxclusivelise®fheRlient@bove. ResultsBre@ependent@ipon®he®onditionBfEheBamplel
submittediby®hellient.




Good Milking Practices
















Milk Components

MINERALS 1%
PROTEINS 3%
FAT 4%

SUGAR 5%
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Apine Style Cheese and Fermented Feed

Seasonality ‘Late Blowing’




Community in Cooperation

-Pay a price for milk which makes economic sense for the farmer and the
cheesemaker

-Remove the farmer from a commodity market and pay a steady price

-Produce milk with qualities required for the production of specialty cheese













Sourcing Milk for Crowley Cheese
Background

Crowley Cheese is America’s oldest cheese business (1824)

Cheese is produced at the Crowley Cheese Factory in Mount Holly near Okemo
— Opened in 1882 as a cooperative (Winfield Crowley)
— America’s oldest surviving cheese factory (National Historic Place)

Raw Milk cheese (no thermalization)

— Recipe is a unigue cheddar—technically between a traditional cheddar and a
Colby

— Cheese is still made entirely by hand

All milk is purchased
— Holstein milk—Woodlawn Holstein Farm in Pawlet
— Jersey milk—Jersey Girls Dairy in Chester



Challenges Sourcing Milk for Crowley Cheese

* Requirements:
— Pathogenic and component quality
e Clean milk

— Farm and hauler
* Consistent component characteristics
— Logistics
* Proximate farm
e Limited by our 1250 gallon bulk tank
e Delivery early in the day
* Don’t produce between early November and late January
* OtherIssues: breed; feed; component ratio; Non-GMO; “certified humane”
e Biggest challenge: Coop prohibition of member milk sales to third parties
* Second biggest challenge: hauling logistics
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Brattleboro Site
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GRAFTON VILLAGE CHEESE

e Started making cheese again in 1963
 Known for hand-made raw cheddar

— Our milk is thermalized in part due to the many
different farms we source from

— Targeted components in the past have been Jersey
milk and high fat



Challenges

Grafton Village Cheese purchases over 1,000,000
pounds of milk per month

The 2 Co-ops we purchase milk from have done a
good job on milk quality

Aged cheddars allow for milk and cheesemaking
defects to appear over time

Our grading program is our mechanism to sell the
cheeses at the appropriate time












JERICHO JACK






Consumer and Buyer

Average buyer (large company) and consumer
(end user) are more educated about cheese,
ingredient sourcing, and processes of
cheesemaking

More choices in the market place for hand-
made artisanal cheeses

Flood of cheaper European cheeses
Tough market for cheese makers



Future

Grafton Village Cheese could be a great place to
develop a community based regional cheese
founded on shared values and targets

Supported and owned by the Windham
Foundation. Our mission is to support Vermont's
rural communities

Infrastructure in place — 2 plants with a strong
food safety plan

Already working with 13 different partners to
produce cheese — farmers and other cheese
makers



Vermont cheeses on display
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